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?. The questions in this week's mail seem to concentrate on the 


least, I've already noticed inquiries about mush 
mn pickles, 


letter M -- 
rooms and mayonnaise and 


So let's go into the M-questions Seriously today, 

listeners want to know how to tell edible from poison 

g00d midsummer question. Almost every season I hear about somebody who ate 
wrond kind of mushroom and suffered for it. One listener writes that the 

sture on her farm grows a big crop of tompting-looking mushrooms every 

er, but she doesn't dare pick them for fear they are poisonous, She's a wise 

. If you don't kmow your mushrooms, don't take a chance on them. Another 

nd says that when she goes out to play golf in the morning she finds little 

Smushrooms scattered over the course. She'd like to gather a few for 


er -— but she doesn't know the test for poisonous mushrooms. Will I please 
vell hor of some simple test? 
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Starting with mushrooms, 
ous mushrooms, There's 


But the mushroom people in 
ing. And what's more, they 
ts have been pretty sick 


ms, I suggest that you 
ture at Washington, D, C., for the circular 


viresler “aber 1-4-3, 
the ditferent deadly 
| According to this bulletin, a 
unfounded notions are going around about mushrooms, For example, 
‘ ter or any other silver 
re cooking poisonous mushrooms, it will turn 
“ey but that it will Stay bright with cdible varictics,. As a matter of fact, 
‘“inds of mushrooms will tarnish Silver, so this is no test at all. 
a, 
_ Another wrong notion is that a mushroom is edib 
‘Ott the cap easily. That's a mistake, Many poisonous varieties peel 
‘ ‘Dia you ever hear that you're safe in eating any mushroom that you 
Pe because insects only infest the non-poisonous kinds? Somebody 
insects and human beings had the same sort of digestions, 
sieve it, Insects often feast Quite happily on the most deadly fungi, 
~ owner common belief is that if you soek or boil poisonous mushrooms in 
ef, thoy'll be quite harmless. Salt water tends to draw out juice, to 
‘but it doesn't draw out enough poison from any mushroom to make it 


le if you can pull the 
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2 eating. The mushroom bulletin says it is a comparatively simple matter 
learn to know a few common edible mushrooms with a little study on the sub- 
t, but be sure to examine them while they are fresh, as they change very 

kly after gathering, And don't collect the young unopened "buttons," 
cause many poisonous and non=poisonous varieties look alike at this stage. 


As a matter of fact, the mushroom's chief claim to fame is its flavor, 
ler than its food value. You could never call the mushroom a necessity 

. But it does add a pleasant variety to meals. When you gather wild 
shrooms you can save them for winter use by drying and canning them. ‘hen 
somes to cooking mushrooms, the important thing to remember is not to 
reook them. Their flesh is delicate. They don't need any more cooking 

in oysters do. As a matter of fact, you cook them in many of the ways you 
k oysters -- fry them, broil them, use them in stuffing and in scalloped 
les, They're good in omelet and also scalloped with cheese. 


Second question. This is from a lady who wants to know why homemade 
omaise curdles,or separates. Answer: That depends on when and where the 
sration takes place. I always think of mayonnaise as a temperamental 

son that you have to treat just so. I always suspect that when mayonnaise 
marates it's just one way of having a temper tantrum. If mayonnaise separates 
le you are making it, the trouble probably is that you have added the oil 
fast. Some recipes advise adding the oil drop by drop; others say "a tea- 
jon at a time." The fact is that the foundation egg mixture just won't 

sup that oil if you feed it in too big a dose, Pour in a little too 

1 and the mayonnaise gives up in despair -- separates and refuses to take 
my more oil at all. When this happens you have to start all over with a 
@gg yolk and when the mayonnaise is well along, beat in the curdled 

xture bit by bit -- on the sly, you might say. Mayonnaise is likely to 
arate if it stands in a place that is too warm or too cold. Cold but not 

) cold is the temperature for this temperamental food. So kecp it covered 
in the least cold part of your refrigerator. 


_ §0 much for mayonnaise. Now a couple of questions about watermelon 
kle. A lady wants to know what part of the melon you use to make the 

Kle, and what kind of spices are best for seasoning. Answer: Choose the 

i from a firm but not overripe melon for pickling. Trim off both the green 
Side skin and also the inside pink flesh. Then cut the pale green 

t that lies between the two into cubes and you're all ready to start 

Ling. Spices for this kind of pickle? [I like allspice, whole cloves 

i stick cinnamon. If you tie these spices loosely in a piece of cheesecloth 
i take them out before you store the pickle in jars, they'll season 

bnot darken the rind. 


_ Wait aminute, Wait just one minute. I've found another M-question 

§.. A lady wants to know how to make mint jelly. Well, if you mean mint 

% jelly, it's clear apple jelly with a little green vegetable coloring 
meeeace of peppermint for flavor. One of the best jelly-makers I know 

: she uses the second extraction of crabapple juice for her mint jelly 

ise it is light in color -- not too red -—- so takes the green coloring 

il. & yet is an excellent "jellier." Many good cooks don't use fresh mint 
his jelly because of its tendency to turn brown. But fresh mint leaves 
ti right to flavor mint jelly made with gelatin. 
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